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Analysis of mold contamination of pastry during sampling inspection in
Guangdong province in 2019
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ABSTRACT: Objective To understand the mold contamination situation of pastry in Guangdong province.
Methods According to GB 4789.15—2016 National food safety standard-Food microbiology test-Moulds and
yeasts count, a total of 29171 batches of pastries in Guangdong province in 2019 were tested. Results In 2019
sampling inspection of Guangdong, the unqualified rate of pastry mold project in 7 cities was lower than the
provincial average level (0.08%) of 26 cities. The unqualified batches all appeared in May, June, July, August,
September and October, and the unqualified rate was the highest in August. Compared with 2018, the unqualified rate
of mold in pastries in Guangdong province's supervision and sampling inspections in 2019 was 0.01% higher.
Conclusion In 2019, the situation of mold contamination in pastry in Guangdong province is generally good. Pastry
manufacturing enterprises should pay attention to the problem of mold contamination in the process of pastry
production and processing, and relevant departments should strengthen the safety supervision of pastry food to ensure
food safety.
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